
SPECIALTY COCKTAILS

Trinidad Sour
Bulleit Rye, Amaro di Angostura,

 Orgeat & Lemon Juice

6 Mile Smoked Old Fashioned
Elijah Craig, Simple Syrup, 

& Angostura Bitters

The Green Bean
360 Madagascar Vanilla Vodka,

Disaronno, House-Made Cold Brew,
Baileys Irish Cream with a Ground

Pistachio and Honey Rim

Peachy Keen
Tanqueray, Perino Sweet Vermouth &
House Infused Peach & Thyme Campari
(ask for Bulliet Bourbon to make it a

Boulevardier)

Sweet Peach Iced Tea 
Bulliet Bourbon, House-Made Peach

Simple Syrup, Iced Tea & Peach
Bitters

Blueberry Lemon Lightning
Titos, Blueberry Syrup, Lemon

Juice & Topped with Sprite

Hot Pama
House Infused Habanero Tequila,

Pama Liqueur, Lime Juice and Simple
Syrup

YES, She’s Spicy! 

Pretty Fly for a Mai-Tai
Xicaru Mezcal, Captain
Morgan, Orgeat, Dry

Curacao, Hibiscus Syrup and
Lime Juice

Frisky Hibiscus
House Infused Hibiscus White Rum,

House-Made Hibiscus Simple Syrup &
Lime Juice

Ask about our 
Seasonal Sangria!



Non-Alcoholic
libations

Bougie Mimosa
Clean Co. Apple Vodka, Lime Juice & Orange Juice

Topped with Ginger Beer

Cuba Libre

Clean Co. Spiced Rum, Lime Juice & Coca-Cola

Gimlet

Clean Co. Gin, Lime Juice & Simple Syrup

Hera’s Crown
Clean Co. Whiskey,

Orange Juice, Lime Juice & Grenadine

Paloma
Clean Co.  Tequila, Grapefruit Juice, Lime Juice

Topped with Soda Water

Non - Alcoholic Beers
All N/A Beers Contain  0.5% ABV or Less

Kolsch

Best Day Brewing

Electro-Lime

Best Day Brewing

Hazy Ipa

Best Day Brewing

Heineken 0.0

Heineken

west  Coast Ipa

Best Day Brewing



Happy Hour

$3 Domestic Bottles

Happy Hour from 3-6 pm and 9pm until close!
(Please note that our kitchen closes at 10 pm)

Drinks

$4 Single Wells

$5 Select Drafts

$8 APPETIZERS

Hummus

Toasted Cheese Raviolis

Roast Beef Sliders

Chophouse Nachos

Desserts

Carrot Cake

Tiramisu

Double Chocolate
Flourless Torte

Chef’s Featured Cheesecake

Vanilla Bean Ice Cream

Vanilla Crème brûlée

$5 House Wines

(Chardonnay or Cabernet Sauvignon)


